BLACK WALNUT BRANDY 

BALLS 

Y cup butter or margarine 

Y cup sifted confectioners’ 
sugar 

Yg teaspoon salt 

1 tablespoon brandy 

Y teaspoon vanilla 

1 cup sifted all-purpose flour 

Y cup finely chopped black 
walnuts 

In mixer bowl, cream together 

butter or margarine, sugar and 

salt till fluffy. Stir in brandy and 

vanilla. Stir in flour and nuts; 

mix well. Shape into 34-inch 

balls using about 2 teaspoons 

dough for each cookie. Place on 

ungreased cookie sheet. Bake in 

325° oven for 20 minutes or 

till lightly browned. Roll in ad- 

ditional sifted confectioners’ 

sugar, if desired. Makes 3 dozen. 


